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Abstract
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Tracing the botanical origin and authenticating honey are keysteps inthe supply and trade of this valuable natwral product. Melissopalynolegy,
phytochemistry, microblology, organcleptic, physicochemical and chemical pollution analyses, together complete the puzzle of honey quality
control. These methods are complementary and together provide the bacis for the quality control and acourate authentication of honey.
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Introduction

Tracing the botanical origin and authenticating honey are
key steps in the supply and trade of this valeable natural product.
Melissopalynology, phytochemistry, microbiolegy, organoleptic,
physicachemical and chemical pollution analyses, together
camplete the puzzle of honey quality control I.Inl'rl'l.mately,
throughout the world, honey is evaluated mainly with classical
methods (e.g. physic-chemical ones] [1]. This shortcoming lead to
many problems such as the supply of counterfeit honey and the
lack of proper pricing, grading and consumer confidence as well
as production and export problems. Natural honey is a complex
product with highly diverse chemical compounds that depend
mainly on a botanical origin (nectar providing plants).

Results and Discussion

Phytochemical factors  (floral  markers) comprising
carbohydrates, nitrogen content, and volatility as well as phenolic
compounds are used to authenticate and grade natural heney [2].
and the botankical arigin of honey directly affects it's prices [3]. To
date more than 800 organic compeunds in hn:me:.r originating from
diverse habitats around the world have been reported [4]. Because

honey comes from different plant sources and for haneydew, it's
quality control, especially that of unifloral honey, faces several

challenges [5]. Moreover, its phytechemical composition severely
affects the blolapical activity in natural honey [6]. Several factars,
such as ecolegical elements as well as harvesting and post-
harvest processes greatly influence are highly effective on these
compounds. Specific volatile (aromatic) compaounds derived from
p]imt nectars are used as botanical markers for unifloral hclne:.rs
for example, thyme (thymolol), citrus (methyl anthranilate),
sunflower (2-methoxyphenol), eucalyptus (acetoind), cotton
(cinnamaldehyde), Mint (hexanal) alfalfa (Z-methoxyphenol)[7].

However, seweral similar aromatic compounds (eg
benzaldehyde, lilac aldehyde, nenanal, benzaldehyde) have been
reported in different unifloral honeys. Fhenollc compounds
are other important botanical markers in unifloral honey and
include guercetin (sunflower]., flavanone hesperitin (citrus),
naringenin and luteolin (bovender] and B-methoxykaempireral
(rosemary). Other common phenolic compounds (eg abscisic
acld, benzalc achd, ferulic acid) have also been reported in different
honeys [8]. Carbohydrates, another floral marker are the main
chemical componenits in honey. The guantitative composition of
carbolydrates (e.g mone, di oligo and polysaccharides) has been
used to differentiate various unifloral heneys such as fructose,
glucose, sucrose, maltose and glucose /water( rosemary, citrus,
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